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Red Yeast Rice Supplement

This red yeast rice supplement is known for its potential health benefits. It is produced by
fermenting rice with Monascus purpureus yeast, resulting in a product rich in monacolins.

Product Overview

Natural Cardiovascular Support

Red Yeast Rice is a traditional dietary supplement produced by fermenting rice with the Monascus purpureus yeast. This fermentation process
creates a product naturally rich in monacolins, specifically monacolin K, which is widely recognized for its role in supporting cardiovascular health.
It is commonly utilized by individuals looking to maintain healthy cholesterol levels as part of a balanced lifestyle.

Composition & Quality

Primary Health Focus
Cardiovascular Health « Cholesterol Management

Fermentation Agent Monascus purpureus yeast

Active Compounds Monacolins, Monacolin K

Product Characteristics

Visual Characteristics Distinctive red coloration and specific grain texture resulting from the fermentation
process.
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